CACTUS COUNTRY

branches start from the wound and curve upward
toward the sun. Successive dry years constrict
its columnar girth, as successive wet ones swell
it, tracing in the undulations of the vertical out-
line a record of three or four centuries of rain.
Around Tucson there must be sahuaros that
could tell what sort of weather it was the year
Father Kino came to the founding of San Xavier,
and at Salt River. I made my siesta under one that
could have given a better guess than any of our
archaeologists at what became of the ancient
civilizations of Casa Grande and Los Muertos.

For I suppose the sahuaro harvest, and the
ceremonial making of sahuaro wine to be the oldest
food festival of the cactus country. In the ex-
cavations of the buried cities of the Great-house
culture, buried before the queen was born whose
jewels opened the portals of the West, they found
little brown jars hermetically sealed with clay,
after the fashion in which Papago housewives
preserve sahuaro syrup at Cobabi and Quitova-
quita.

From the month of the Cold Touching Mildly
to the Inner Bone Month of the winter, the
flutings of sahuaro stems are folded deep. With
the first of the rains they begin to expand, until,
if the season is propitious, the smooth leathery
surfaces are tight as drums. In May, on the blunt
crowns, on the quarter most exposed to the sun,
buds appear like clusters of green figs, close-
packed as if in a platter. About this time red-
tailed hawks, in their shelterless nests in the tallest
crotches, will be hatching their young, and the
quail in pairs going house-hunting in and out of
the garamboyas. Within a week or two the green
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